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Title of the Invention 
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COOKED RICE FOR FRIED RICES AND FRIED ~RICE-LIKE COOKED RICE 
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II. Claims 



•1 .- A cooked rice for fried ricesT^ v wherein an oil/fat is 



adsorbed by a steamed rice. 

2. A cooked rice for fried rices ...according to % Claim 1, 
wherein said adsorbed oil/fat is a melted solid f at . L 

3"~ A "cooked rice for—fried'*-^ to Claim 1, 

wherein said adsorbed oil/fat is a liquid oil.. 

4 ; : A fried -rice-like cooked rice, which is given., by cooking 
an oii>7'fat^ads6rbe^ 5 steamed^: rice . ^ R'l ED f E'T C E - 'LI KE : ~C (50 KED RTCK 

57* A fried rice-like * cooked rice^according to Claim 4, 



wherein- said adsorbed oil/fat is a solid fat'. 



6, A fried rice-like cooked rice according to • Claim 4y 

~ -v ^ ^ ^ ^ 

whereihdsaid^adsorbed oil/fat is a liquid oil ,' : -\ ^. f r ' ' 0 " 
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■/.'herein -suit 1 , adsor/r^tl oi?. /f^* is 



■ ; .c ! uid eil 



Numbers -~irf " ! the margin j -indicate- paginat ibhi in the - foreign textfJ a - 



III. Detailed Description of the Invention .»..-■•£ — >' 



f * 1 . ■ | , • -rt 



~- :The . present invention "relates to* a. . cpoked rice v - for fried 
rices and a fried rice-like cooked rices -jgiyen -by ; cooking it . ~ In 
more detail, the present invention relates to a cooked rice for 
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fried rices and a ,fried rice-like cooked >-r ice •-; which '^enables ■ to 



produce^ fried rices without .cooking rice^. and particularly to a 



frozen fried rice-like cooked rice. ^ ^-' : rF-:M£'h 



• — •* ... 



It is common to cook Chinese style fried rices such as 

* — 

conventional yakimeshi (fried rices), etc . .or Western style fried 
rices- such ...as pilaf . (K1DA) -dry. curry /j^etc./by frying -a cooked 
rice or" frying '"in" the 1 " "stage" of ~ raw^rxbe^^i.th an r "oil/f at " as shown 

by their names. However," in the cooking method for "fried rices 





- ft 



given by^ frying a cooked" rice^a'f ter" cooking/" it- is^dif f icult to 
do -- ar.-lot. "of cooking"" "at^a "timey* fried" ripes 'With such an ~ uneven 
quality -triat a - : th# f tied • : rice -gra^ns ; ' u; aSher£ Cfh t^ to 
become" lumps and ~an oil "is not' fully spread, are easily obtained. 



To w eliminate J siich "linevenness^ of ^ quality/ a. sufficient, amount of 



oil/fat had better be / used', rbut^lh su^ e a !: c65£irig c mltho'c^ J1 not 
only^'an^" extra ; ; Jiiy f at- J * is "unnecessarily con 

cooked" fried rices" become too oily and, "in its turn;"" the ' taste 



drops'p r when- - r 'they >are ^commodities , t -fcheiVfc^honmo&i-^ 



Ibweafed?" Ori : '-the bt'her- 7 hand^; 'd'ri- case --off "the ^method wK^rein^-the 
rice^is'- f ried : with^n^oil/ fat In^the^sfagei^of ^raw^ri^cie^andi then 

! • ■ ■■ ■ - * • > , . ■»•■•••,,..•> — • - . • 



boiled to cook a- fried, rice, the drawback as seen in case of 
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frying rice is not observed, but there observed drawbacks that 
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.* ill- 



such an unevenness in appearance thatjrjcplpring. caused r by:;scale 

? , 4 ' 

of fried rice is -par.tly seen or an evenness, of quality, itself of 



a cooked fried rice-like cooked rice caused by dispersion of 



water absorption -of -fried rice is impaired,'. 



4" * • - ■ - ■ 

The inventors made various studies r on^a- method which—could 

- - • •» . . 

....... 

eliminate such drawbacks observed in case of conventional cooked 



rice after boiling or fried rice given by frying it with a 
oil /fat -in the- sfcage-^of< raw-*rice :: and -produce a large quarit-i-ty of 
f riedg rice- 6f even- 1 Equality in ; ~ which g-r ^ns * r 6 f ~ ' Qflr &e d 1 c r i c e - 1 i ke 



cooked rice became a scattered state by- a simple cooking method, 

-- . - . ... ■ - fr - : • ■ - : . ■ . — " 

. ~ - - ■ .... A 
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consequently they -discovered that the object "of present!' inven- 

tion r as c: described?r- : above : could- be * effectively ' achieved* JDy^aiming 

• ... ■ «• *~ 

at ctKe- e £acfc"*that r ^ : rice~'* -adsorbed-^ 



ahd-'btl/'f ats-,-- * ? e. °g.V ; melted = solid fats" 1 such as butter, marga- 
rine, vet, bacon/ lard, etc. or liquid 1 oils 1 such as— various 
edibie~6i-ls,--ef f eet ively-ut-i-l-i zing such a property and subsequently 



boiling 1 - ^nd cooking itX 



t ■»*■ - C ; ■ * 



i / ^Accordingly/ ^the -present inventions-relates to a cdoked r rice 
for^ fried rices and fried rice-like cooked rices/ • thi# "cooked 
rice-for fried rices^is.. made of a- rice:' adsorbing an oi^/jfat^by : a- 
steamed^rice h/ ,: and ^this j f ried-rice-^rike^rcooked^ r'i'ce -ist made^by 



cooking a steamed rice adsorbing this oil/fat. The^present 
invention is particularly effective to ^a \|f ^rpzen : ^fried/ rice-like 



cooked rice, in this case, a fried rice-like cooked ".rice given 



by - cooking a fried rice cooked rice .is r precooled : --and r immediately 



frozen to make it into a frozen fried rice-like cooked -rice 

' - • — ^ ' ^ ■ 

-If a production method is specifically mentioned- to~des- 



cribe the present invention, a ..nonglutinous rice is /immersed to 



contain a proper amount'of water, then an eluted or . solid fat or 

a solid fat as it is solid is added and stirred while the 

— 

steamed rice is made to a-starch almost^ without,, lowering the 



temperature : af ter-s teaming P^these^oils^/f at s J ribi:^ xihly ^Ife , qtlickly 



adsorbed 11 oh - the^feurf ace 1 - Yof— steamed rice" 3ut>^al-sd r welLl Adsorbed 



inside it. In this manner, a cooked rice for fried'-rices in 



whicfi^an^oiL/f ati^is -adsorbed* by -thie- steamed-^ice-y.^ 



x r a 20 $ f ct he- k *s teatried : ° race - ^adsorbing -t-he- * ^o ! il/f aTP^ c i f s-'^§^rierally 

:, ; ... 

cooked - in- water- or-'-a^ soup 1 of a ^ proper- temperatu^ same 

" i ■ • .. .. 

fried rice as one given by frying a cooked rice with'* ; ari- "oil/fat 
is n alsb obtained as^cl^'f rded- rice-like ^cooked'-rice^beGaiusS of ^ the 



oil"/fkb-' absorbed by rice grains -after ifroiBi^rig th4^ri r ce >'^hus, t-iit 
is " "preferable t-hat-^the t:c processing of adding- an oil/'fat" : ' -to the 

i 

steamed rice- and- successively cooking /the - rice are performed-' in 
6rde2f9 ec but f "' a! : -^method ^wherein-" the-"- 

int6dc a soup - with^- a . 'stirred and- -suspended? diiy f afe ^fean raSso be 



taken. rfv 
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: The fried rice-like cooked rice ls7 supplied": f or. meal in the 
form of fried rices particularly as- frozen. ( fried "rice-like 

• ... .. 

cooked rice, but once it is cooked in this case, if the fried 



rice^like cooked^rice— is precooled by cooling air .while^ agita- 



r # 4 • * 



ting so as to become room temperature or ;?a temperature below it, 



the rice is coated by the a-starch whose surface contains the 



/v. — t *■* — . 



oil/fat, therefore a fried rice-like cooked rice with a firm 
eating feeling is obtained, and a frozen— fried rice-lijce cooked- 
rice easy to loosen into individual rice grains is _ obtained. For 
example, it can be used for school group : meals by vacuum package 
per meal, and its def rostation ' can be carried out by' ariy - methods, 

, » - > i * 

such as natural J def rostation, def rostation • by electronic Grange- 



or^heatiiigr . etid 1 .- Besides 5 the frozen- f raeci^rice^Pi-ke :i cbok l ed rice, 



a^ codkdd' oil -/fat -'adsorbed "steamed ' rice-can 5 "also "be h used^ r as n a 



retort food heated 'and sterilized r *at about 1 l ; 20°G?by : heating -under 
pressure without" f rost . r -Then, it can be^ supplied"' as v *heat ;:i5 'sell"-. 
ihg/ ffjjriedt'rice^^y ^arf ^"automat >l«c" -vendifi'g^^Tiabhih'ec ati -room tem*~ 



perae¥re ^or -by • refrigerator . ^ A -> ••:r-"^frr'f»r , « : • v-'fVke 



\w v-/ ».* t- *. - t 



- i c For example, ? in a method based" bh^ "a ^'production 'process K 6f 
sealed- sterilized food described in . Japan- -Kokai -50 -3 3 83 / i a^fried. 



rice— like cooked^ rice^having- persist ence^^ban'. /alPso -be 3@b't£d-ned»by 



using ? a> puTp'^ohe^unar'eadable"-' ^resist ah t^itb'-- steam- 

ing- r -and formed -from a pulp slurry- mixed' 1 wi'th'-a "* syntKettc resin 



powdery— putting- a fried rice-like cooked: rice -of - steamed ^rice 

» — . 

• 'zert food iiCcitisJ ^nd sL 1": c.i: -bout ; i!2 0 o C'._by " heat img unrfu* 

^reSStTTe '\viL::.:*Ut t rest . V'V.vP.r Vf ibt^-SUOVri. i -r: -"'heat Sil.V 



adsorbing an oil/fat, water and' other "proper '"material ~-in this 

■ _•_ • 

container, then boiling and sterilizing it under some- applied 
pressure while covering it with a plastlcf|film^ and -seaTingi The 



f ried~ rice-like- cooked ■** rice put- : into. the?, special container thus 
obtained can be provided by steaming it - again 'and' again., in this 

* * ■ 

storage. As compared with the fact that a conventional box lunch 



is limited to the same day, especially-" a ^station' ^ 



to '4 hr after preparation, the- inventions-is very useful--as fried 
rice-like cooked rice that can provide "a ^convenient 'food without 
problems from the ' sanitation. 
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c. ci s o r P5£ t£ he Vi f roTeW "ifice cooked sribe cr'eil^t ifi^QE6 r t ^re'sl^nt i ] inven 

1- --1 >*■•• Ci> I" '•*»<■:-*>"> lew-.,-. ! -I >S'.-/ — ,\n r i V ■■--» ■>"* : » .,«-»..-» ,r* J ■*• ;iv^,.i r- w. C'^TKa -> ,*>. ] -J , / -n 
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tibriy u r a process^-"6f r frying *it : ~ ; - witH^^n-bll/f atT v i§- not^4aKen "'by 
effectively using" the : good oil/fat adsorbing action of steamed 



r a- g e •} 11 mor £bve >- a— vegetable' bil^'such asi s r a3. ad b : i ( l /^Soybean onil?- 



eter*2fc& - ^sed^n.fey r-boM^frig it -:ia1f - a^timja ^h- r ^aseoW^^ma^:irig^k 



yakimeshi^ ( : f ried- rice) p -- but— in^-the pres^eht.^^ftvent^ 
no oil "smell evenrif -a liquid oil' which has not been" boiled once 
i£-used/^° and^this- -enables - fro- -use -a ^non^oxSdd/zed ^bi-l/^a© bf^cer- 
taih^ e qual^ity. ' ^Furthermore/' 1 • even in the case of frozen, fried 
rice-like : cooked" 1 rice 4 ^ of' even- quality ;>3- i'tf , -fean^^be. Iprb'dtrced n in- *a 
large quantity at a time by a simple process and" equipment 



without* requiring^ $ tbb : Y-l : arge t equipment >®"iduGh ^'as^ '^roW .freezing 



equipment jYin^tsT production P^-/ z~>~ 'z dsarbing act ion' *o*f; ~st turned 



Next, 'an actual example of the present .inyention. _is -des- 



cribed. 



Actual Example 



* . *. - 



6 kg of a cleaned standard nonglutinous rice immersed for 1 



hr or more* was' poured - in portions into -a' silo and steamed for 



about 15 . ~. 20 min. The steamed ..rice . was ^immediately^ -put-ihtb a 

* t 

mixer, 400 g of - butter - and a little^ , flavors ( were added and 
agitated at once, and butter, etc. were adsorbed by the steamed 



rice . 



» — 



The steamed rice adsorbing butter ; . .etc . .was .'transferred' to 
a rice - r cooking-t-ketrtl-e^£ where a corn- ^dyeing • : -soup : — -and ~ other 
flavorings were dissolved in 5 kg of water, cooked f or . about 20. 
min andSithenil^feamed" as it was for 30 min. . Subsequently, *^the„ rice' 



y r •, 



was tfrans f erred- to^'a^mixer • ''-and ; pre6oolWd--:to 

of rice •-itself became-^ about"- 10 ' ~ "20°C- { while-* blowing a-cool- : air, 



made 1 into an ice pan and frozen at a temperature of -20 ! - !: ~ ^-40°C. 
Af terv-the^f reezdingf '^the- frozen' fried- -rice-like- cooked^rricei that 



cbuld^-be ^seen-an ^lumps^of ~'dce-* pan^ : -was^ c Mghtl.V blbo's^ened— with 



— 4 A . 



hands became scattered, cooked rice grains, then suitable vege- 

* * * • *"~ " * - — * . 

. * ' - ... - *' +m 

-* , 

< " M . «• 

tables," mushroom, etc. finely cut and . immersed with warm water 
were- -added- 1 ' to^ -itv' s ' u boiled - i -small shrimps j and small '^pieces— of 
chicken^ etc : v : were^ -further 3 added',: vacudih^package'd^perVmekl ; > ; -ahd 



the packed products- were kept in " a frozen- storage room .--It -was 

* ■ ■ » 

defrosted with an electronic range, had a^ good taste that almost 



. '<* . ... 



.1 



couldjiot be differentiated from the pilaf flavored by_the con- 

t T " ... .— — . r ■ .. . . ... • _ «.-• — 

■ - } ' • : I *- .'" * ~ 

ventional method." It "was tried by about- .30. -persons -a- pilaf 

produced from the pilaf -like cooked rice relating to the present 

. «c v 

invention and a pilaf produced by the, convent ionaJU, method Could 



not-be differentiated. 



Moreover, when* r a .dry curry rice ^isff cooked^ vP.^rry- r may be 



added as one flavoring 



* ..... 



- • i 



. .i 



entional 
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produced froni I he oilaf - 1 ;.>:w. c^oke.l - Life. .;.r^J .atina t;o> the oresenr 



\ V.- ~1 -s- ' 



Moreover, vfifeh 
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dudea as one 
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